
  

FOOD ESTABLISHMENT INSPECTION REPORT

Risk factors
Public health interventions
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Jake's Express Shop and Deli Terry Jacobson Michael Jacobson, manager
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.

3

Jake's Express Shop and Deli 6104 Highway Y / P.O. Box 52 French Village, MO 63036

Whirlpool freezer/kitchen: ambient 5 Whirlpool refrigerator/kitchen: ambient, sausage, cheese 43, 44, 44

Frigidaire freezer/kitchen: ambient 20 Small prep cooler, top: cheese, marinara 41, 41

Hot hold: gravy, sausage 119, 137 Small prep cooler, bottom: ambient, chicken 40, 43

Bacon, sausage on counter 81, 92 Large prep cooler, top: tomatoes 39

Cheese, on ice 51 Large prep cooler, bottom: ambient, ham 40, 42

3-302.11A

3-302.11A

3-501.16A

3-501.16A

3-501.16A

3-501.167A

7-102.11A

KITCHEN
Raw shrimp was stored adjacent to breads in the Whirlpool freezer. Raw animal foods shall be stored

separately from or below ready-to-eat foods. COS by moving fish with other fish.
Philly steak and ground beef steak were stored above swai fish in the Frigidaire freezer. Raw ground

meats shall be stored below fish. Please store to protect fish from cross contamination. COS by rearranging
Food stored in the Whirlpool refrigerator had internal temperatures of 44F. Food shall be held at 41F or

lower. COS by adjusting the thermostat. Final ambient temperature of the cooler was 40F.
Gravy that was being held hot on the steam table had an internal temperature of 119F. Steam tables are

not intended for heating food rapidly. Please rapidly heat food to 165F prior to holding hot. NOTE: according
to staff, the gravy was heated in the microwave but not temped prior to placing in steam unit. COS by
voluntarily discarding gravy. NOTE: the water in the unit was temped at 147F with the thermostat set near
the boil. Water needs to be hotter to hold food at 135F. Please monitor unit and repair/replace if needed.
Cheese was held on ice on the counter. The cheese had an internal temperature of 51F. Potentially

hazardous food shall be held at 41F or lower. Please place a smaller stack of cheese into a smaller metal
container so that the cold will transfer from the metal sides to the cheese. Monitor the temperature of foods
held on ice at least every four hours. Discard food that is not at 41F or lower. COS by discarding

Bacon and sausage were stored at room temperature on the counter. Potentially hazardous food shall
be stored cold at 41F or lower, or hot at 135F or higher. COS by placing in refrigerator
A container holding a blue liquid, stored below the meat slicer, was not labeled. Working containers of

chemicals shall be labeled with the common name of the contents. Please label container. COS by labeling

COS

COS

COS

COS

COS

COS

6-501.18

3-304.13

4-903.11A

4-203.12B

3-304.12E

KITCHEN
Calcium build-up on the faucet and around the handle of the handwashing sink. Please remove to allow

effective cleaning. COS by removing calcium.
Sausage was stored on absorbent toweling, and a paper was on top of cheese, all located on the counter.

Food shall be stored on surfaces that are non-absorbent and easily cleanable. Please do not use toweling to
store food, and use cleanable lids or plastic wrap to cover foods. COS by removing toweling and discussion.
Clean towels were stored with cleaners. Clean linens shall be stored where they cannot be contaminated

by chemicals. Please store the towels where they are protected from contamination. COS by moving
The thermometer in the Whirlpool refrigerator read 36F when the actual temperature was 40F.

Thermometers in cooling units shall be accurate to within 3F. Please replace thermometer with an accurate
thermometer.
In-use grill spatulas were stored on a paper towel. In-use utensils shall be stored on a surface that is

non-absorbent and cleanable. Please store utensils on a surface that is washed, rinsed, and sanitized at
least every four hours. Please wash, rinse, and sanitize the utensils at least every four hours. COS by storing
on grill.

COS

COS

COS

5/24/18

COS

NOTE: a line ( ) drawn through an item on page one indicates that item was not observed or is not applicable.
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FOOD ESTABLISHMENT INSPECTION REPORT

PRIORITY ITEMS

These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

CORE ITEMS

These items are to be corrected by the next regular inspection or as stated.
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Jake's Express Shop and Deli 6104 Highway Y / P.O. Box 52 French Village, MO 63036

Idylis chest freezer, ambient 8 Large prep cooler, top: tomatoes 39

Retail dairy cooler, ambient 33 Large prep cooler, bottom: ambient, ham, salami 40, 43

Retail ice cream freezer, ambient 0 Beverage coolers, ambient 35,35,39,24,35,40

Dippin Dots freezer, ambient 0 Walk-in cooler: ambient, ham 40, 43

Freezers/storage areas, ambient 20, 0, 20

NOTE

3-501.14
3-501.15

NOTE
5-403.11A

NOTE

KITCHEN, continued
Many foods held in the refrigerators had temperatures 42 to 44F, even though the ambient temperatures

were 41F or lower. It is possible these refrigerators are overstocked, and/or food that is too hot is placed
inside. Please monitor the temperature of the food inside the kitchen refrigerators and prep coolers to ensure
they stay below 41F.
According to staff, food was not monitored during cooling. Food shall be monitored for time and

temperature during cooling. Please cool food from 135F to 70F within two hours and from 70F to 41F within
another four hours. If the first benchmark is not met, reheat food to 165F for 15 seconds and begin the
process again (or discard). If the second benchmark is not met, discard food. Facilitate cooling by dividing
into shallow portions, nesting container of food in an ice bath, stirring, adding ice as an ingredient. COS by
discussion with staff and providing monitoring logs.

Numerous large tunnels were observed dug on both sides of the fence on the berm of the lagoon. Berms
shall be maintained to prevent erosion or seepage; sewage shall be disposed through an approved and
maintained treatment system. According to manager, the lagoon is maintained by the adjacent food facility,
Dori's Bar and Grill. Because this lagoon is shared by both facilities, it will be noted as a violation during the
inspection of both facilities, and must be remediated.

A water sample for bacteriological analysis will be collected at a later date, to be arranged during an
inspection of Dori's Bar and Grill. This facility does not have a key to the well house and pays rent to Dori's
for use of the water and lagoon.

COS

4-302.14

5-501.17

4-903.11A

4-903.11A

6-501.12A

KITCHEN, continued
Pool test strips were provided to check chlorine concentration in sanitizer solutions. Pool test strips test

for chlorine between 1 and 4 ppm. Sanitizer solutions are prepared at 50 to 100 ppm. Please provide
correct test strips and check the chlorine concentration each time fresh sanitizer solution is prepared, and at
least every two hours after preparation. Discard when soiled or weak. To prepare 50 to 100 ppm chlorine,
mix approximately 1/2 to 1 teaspoon of regular, unscented bleach in each gallon of water. To sanitize
equipment, fully submerge in the solution for a minimum of 7 seconds.

RETAIL/STORAGE/CUSTOMER BATHROOM
There was no lid on the trash can in the customer bathroom. Bathrooms used by females shall have a lid.

Please supply a lidded trash can.
A box of foam single-use containers were stored on the floor in the storage room. Single-use items shall

be stored a minimum of six inches off the floor. Please elevate off floor.
Boxes of single-use items (cups) were stored on the floor in the upstairs storage area. Please elevate all

single-use items off the floor.
Accumulation of dust observed on the steps leading to the upstairs storage area. Facility shall be clean.

Please clean steps as often as needed to keep clean.

5/30/18

5/25/18

5/23/18

5/23/18

5/25/18
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